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Housekeepers*  Chats  Thurs . ,May  31, or  later 


HOSE  FOR  PUBLICATION 

Subject:  "A  Visit  with  the  Recipe  Lady."  Menu  and  recipes  from  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Note:     This  release  includes  enough  information  for  two  programs. 

Bulletins  available:    Home  Baking,  Canning  Fruits  and  Vegetables  at  Home,  Aunt 
Sammy1 s  Radio  Recipes,  Clothes  Moths  and  Their  Control. 


"Come  in,  Aunt  Sammy,"  said  the  Recipe  Lady,  as  I  lingered  by  the  door 
of  her  spick  and  span  laboratory.  "Come  in,  and  sample  my  Rhubarb  and  Straw- 
berry Jam," 

Of  course  I  went  in,  and  I  tasted  some  of  the  best  Rhubarb  and  Strawberry 
Jam  I've  ever  eaten. 

"It's  great,"  I  said  enthusiastically. 

"My  goodness l"  exclaimed  the  Recipe  Lady.  "You're  not  supposed  to  eat 
jam  that  way.    May  I  get  you  a  Clover-leaf  Roll,  to  spread  it  on?" 

"If  you  like,"  I  said,  "although  I  would  be  perfectly  satisfied  with  a 
plain  roll." 

"Aunt  Sammy,"  said  the  Recipe  Lady,  "too  many  people  are  satisfied  with 
plain  rolls.     Thy  go  on  serving  the  same  kind  of  a  roll,  week  in  and  week  out, 
when  by  using  a  little  ingenuity,  you  can  make,  from  plain  yeast  dough,  Clover- 
leaf  Rolls,  Twin  Rolls,  Turnover  Rolls,   Cinnamon  Rolls,  Raisin  Buns —  " 

"Wait  a  minute,"  I  said.     "Give  me  a  pencil,  and  a  piece  of  paper.  Now 
will  you  please  start  over  again,  and  tell  me  just  exactly  how  you  make  all  these 
rolls?" 

I  waited,  with  a  piece  of  bread  and  jam  in  one  hand,  and  a  pencil  in  the 
other,  while  the  Recipe  Lady  "collected  her  thoughts." 

"I  won't  give  you  definite  recipes,"  said  she.     "I'll  just  give  you 
suggestions  for  making  various  kinds  of  rolls,  with  the  extra  dough  left  over 
after  you've  made  bread." 
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Number  One:     Clover-leaf  Rolls.    Follow  your  recipe  for  making  bread. 
After  the  first  rising,  shape  small  pieces  of  the  dough  into  balls.    Fit  three 
of  these  balls  into  greased  muffin  pans.     Let  rise  until  double  in  bulk.  Bake 
in  a  hot  oven.     So  much  for  the  Clover-leaf  Rolls. 

Next,  Twin  Rolls.  Twin  Rolls  are  just  like  Clover-leaf  Rolls,  except  that 
you  use  two  pieces  of  dough,  of  uniform  size,  instead  of  three  pieces. 

Number  Three  is  a  Turnover  Roll.  To  make  Turnover  Rolls,  roll  the  bread 
dough  out,  and  cut  with  a  large  cooky-cutter.    Butter  just  half  of  each  round 
of  dough,  and  fold  over. 

Number  Four  is  a  Cinnamon  Roll.    To  make  Cinnamon  Rolls,  simply  roll 
out  the  dough,  cut  with  a  large  cooky  cutter,  brush  the  tops  with  egg,  and 
sprinkle  with  cinnamon  and  sugar.     Don't  use  too  much  cinnamon..    Three  parts 
of  sugar  to  one  of  cinnamon  is  about  right.     You  can  put  the  cinnamon  and 
sugar  on  top  of  the  rolls  before  you  put  them  in  the  oven,  or  when  they're 
partially  baked. 

Now  what  shall  we  have  next.    Raisin  Buns?    They  are  delicious.    To  make 
Raisin  Buns,  roll  out  your  bread  dough  between  one-fourth  and  one-half  an 
inch  thick.     Spread  it  with  melted  butter,  or  better,  with  creamed  butter, 
Sprinkle  on  that  sugar  and  cinnamon — three  parts  of  sugar  to  one  of  cinnamon — 
that's  right. 

Then,  currants  or  raisins,  which  have  been  thoroughly  washed  and  dried. 
Spread  the  currants  or  raisins  on  the  sugar  and  cinnamon,  being  careful  not  to 
get  the  fruit  too  near  the  edge  of  the  dough.    Then  roll  the  dough,  as  you 
would  a  jelly  roll.     When  it  is  rolled,   cut  it,   crosswise,   in  half- inch 
pieces.    Place  these  pieces,  cut  s i de  down,  in  a,  well-greased  pan.    Be  sure 
to  place  them  far  enough  apart  so  they'll  have  room  to  expand.     Cover  the  pan, 
leave  it  in  a  warm  place  till  the  buns  are  double  in  bulk,  and  then  bake 
them  till  they  are  a  golden  brown, 

"You  see,"  concluded  the  Recipe  Lady,  "how  easy  it  is  to  take  a  found- 
ation recipe,  as  yeast  dough,  and  make  new  and  interesting  variations  from 
it." 


Before  I  give  you  a  menu  for  today  —  and  a  most  extraordinarily  good 
one  it  is  —  I  want  to  read  you  a  letter  from  a  friend  in  Manitoba,  Canada. 
I  must  show  it  to  the  Menu  Specialist,  and  to  the  Recipe  Lady.    Here  is  the 
letter:     "Dear  Aunt  Sammy:     I  never  miss  listening  to  your  Housekeeper's 
Chats,  and  your  advice  on  so  many  questions  that  concern  us  housewives  has 
helped  me  out  dozens  of  times,     I  really  value  your  Chats  as  much  as  anything 
we  hear  from  the  radio.     You  are  so  very  practical.     I  have  used  the  menus 
and  recipes.     They  always  give  my  family  and  me  the  utmost  satisfaction. 
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"I  would  very  much  like  to  get  your  radio  cookbook,  and  the  pamphlet  on 
Children's  Sun  Suits  for  Sunmer. 

"I  have  just  finished  renovating  our  three  bedrooms,  inspired  -  by  one 
of  your  Chats  of  a  month  or  so  ago.     I  have  done  my  little  girl's  room  in  rose 
and  ivory.    My  son's  room  has  apple  green  furniture  (an  old  dark  set  I  painted 
over).    The  walls  are  papered  with  a  grey  paper  with  apple  blossoms  (pink  with 
green  leaves)  trailing  over  it.     I  am  very  proud  of  my  work,  but  owe  a  great 
deal  to  you  for  putting  the  pep  in  me  to  go  at  it." 

I  wish  the  writer  of  this  letter  had  told  us  more  about  her  bedrooms. ( 
They  must  be  charming.    Last  summer  I  visited  a  friend  in  the  Berkshires,  who 
has  a  lovely  green-and-yellow  guest  room  in  her  cottage.     This  green-and-yellow 
room  has  a  set  of  old  furniture  which  my  friend  painted  a  light  green,  with 
yellow  trimmings.     The  wall  paper  is  a  plain  green,   and  the  trim  is  yellow. 
The  wide  boards  of  the  floor  are  painted  green.     Small  hooked  rugs,  gay  with 
flov/ers,  are  placed  in  front  of  the  bureau,  the  wash  stand,  and  the  fireplace. 
The  ruffled  curtains  are  of  yellow  gingham.    The  old-fashioned  wash  stand  is 
furnished  with  green  glass  bowl  and  pitcher,  and  on  the  bureau,  is  a  quaint 
green  glass  lamp. 

The  other  day  I  read  something  about  guest  rooms  which  appealed  to  me: 
"Make  your  gue,st-room  as  pretty  as  possible,  but  keep  out  the  bric-a-brac,  the 
bridge  prizes,  and  Christmas  presents.     No  one  enjoys  being  lodged  in  a  curiosity 
shop,  yet  that  is  what  many  guest-bedrooms  resemble.    Put  in  only  things  that 
will  contribute  to  your  guest's  comfort,  and  it  will  be  a  source  of  delight  to 
your  friends,  and  a  tranquil  retreat  for  yourself,  between  visitors." 

Here  I  am,  talking  about  green-and-yellow  guest  rooms,  when  I  should  be 
answering  questions. 

First  question!     "Yiihere  can  a  very  green  newly-wed  find  directions  for 
making  good  yeast  bread?" 

Answer:     In  the  baking  bulletin.    Every  newly-wed  ought  to  have  a  copy 
of  the  baking  bulletin,   if  she  wants  to  make  a  hit  with  her  biscuits— dear  me! 
I  didn't  realize  how  that  would  sound!     Well,  anyway,  the  Baking  bulletin  tells 
how  to  make  all  sorts  of  breads,  pies,  cakes,  and  so  forth. 

Second  question:     "How  should  clothes  be  stored,  to  keep  moths  from 

them?" 

I'm  answering  this  question  by  sending  you  a  copy  of  the  bulletin  called 
"Clothes  Moths  and  Their  Control."     It's  a  mighty  good  bulletin  to  have  on 
hand,  when  you  store  your  winter  wraps  and  bedding. 

Next  question:   "Is  there  any  practical  home  method  of  cleaning  small 
machine  made  rugs,  Which  are  badly  soiled?" 

There  is.    Place  your  small  rug  on  a  table,  or  any  other  flat  surface  of 
convenient  height.     Scrub  the  rug  with  a  heavy  lather  of  mild  soap  and  water  using 
either  a  brush  or  a  sponge.    As  soon  as  one  section  is  scrubbed  clean,  rinse  it 
thoroughly  with  water  changed  as  often  as  it  becomes  discolored.     This  is  a  thor- 
ough method  of  cleaning,  but  it  may  cause  the  rugs  to  shrink,  or  change  color, 
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'arid  therefore  should  be  used  with  caution.    Better  not  try  it  on  a  heavy- 
piled  rug,  unless  you  are  sure  the  rug  can  be  thoroughly  and  quickly  dried. 
Any  moisture  left  in  the  rug  may  rot  the  threads.     Yvhen  possible,  valuable 
rnge- should- be  sent  to  a  professional  cleaner,  who  has  the  special  apparatus 
necessary  for  this  work. 

The  next  question  on  today's  list  is  a  timely  one,  about  storing  rugs, 
and  carpets.    Rugs  and  carpets  should  be  thoroughly  cleaned,  before  they  are 
stored.    After  they  are  cleaned,  spread  them  out,  and  cover  them  with  clean 
newspapers  which  have  been  sprinkled  with  turpentine,  or  benzine,  or  gasoline, 
as  a  protection  against  moths.     Before  the  liquid  evaporates,  roll  the  rug 
or  carpet  tightly,  on  a  pole,   if  possible.     Then  tie  securely,  wrap  in  heavy 
paper,  and  seal  the  overlapping  edges  of  the  paper  with  liquid  glue.    The  rugs 
should  then  be  stored  in  a  clean,  dry,  cool  place.     If  the  cellar  is  the  only 
storage  place  available,   the  rugs  should  be  hung  from  the  joists,  not  allowed 
to  lie  on  or  near  the  floor,  where  they  will  absorb  dampness. 

One  more  question:     "Please  tell  me  how  to  care  for  linoleum." 

In  order  to  get  the  best  service  from  linoleum,  it  must  be  laid  over 
a  smooth  floor,  in  such  a  way  that  it  does  not  buckle,  and  it  should  be  clean- 
ed with  a  damp  cloth  wrung  out  of  suds  made  with  mild  soap.     Alkali  washing 
powders,  strong  soap,  or  too  much  water,  will  ruin  even  the  best  linoleum. 

Pencils  and  paper  now,  please,  for  the  dinner  suggestion:  Scalloped 
Smoked  Fish  and  Eggs;  String  Beans;  Watercress  and  Lettuce  Salad,  with  a  Nippy 
Dressing;  Orange  Ice;  and  Vanilla  Wafers. 

There  are  two  dandy  recipes  for  you  today.     One  is  for  the  Scalloped 
Smoked  Fish  and  Eggs.    The  other  for  the  Orange  Ice. 

First,  Scalloped  Smoked  Fish  and  Eggs — seven  ingredients: 

1-1/ 2  cups  flaked  cooked  smoked  fish 

2  cups  milk 

4  tablespoons  flour 

6  tablespoons  butter 

4  to  6  hard-cooked  eggs,  sliced 

1/2  cup  bread  crumbs,  and 

4  drops  tabasco 

Check  the  ingredients,  please,  while  I  repeat  them:  (Repeat) 

Stir  the  bread  crumbs  into  2  tablespoons  of  the  butter,  melted.  Prepare 
a  cream  sauce  of  the  remaining  butter,  and  the  flour  and  milk.     Grease  a 
baking  dish.    Put  in  a  layer  of  fish,  then  of  egg.     Pour  over  this  the  cream 
sauce,  and  continue  until  all  of  the  ingredients  are  used.     Sprinkle  the 
buttered  bread  crumbs  over  the  top.  Bake  in  a  quick  oven,  until  the  sauce 
bubbles  up,  and  the  crumbs  are  brown. 

Now  let's  write  the  Orange  Ice  recipe.     I  know  you'll  be  glad  to  have 
this  recipe,  for  your  summer  menus.     Five  ingredients,  for  Orange  Ice: 
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2  l/4  cups  orange  juice 
l/4  cup  lemon  juice 
3/4  cup  sugar 
1/4  teaspoon  salt,  and 
1  egg  white 

I'll  repeat  the  five  ingredients  for  Orange  Ice:  (Repeat) 

Strain  the  fruit  juices.  Add  the  sugar  and  salt.  Stir  until  the  sugar 
is  dissolved.  Freeze  with  a  mixture  of  1  part  of  salt  to  4  to  5  parts  of  ice. 
Turn  the  crank  slowly,  until  the  mixture  is  partly  frozen.  Then  quickly  add 
the  beaten  white  of  egg,  and  continue  to  turn  the  crank  until  the  ice  is  firm. 
Remove  the  dasher,  press  the  contents  solidly  into  the  can,  cover  with  waxed 
paper,  and  replace  the  top  on  the  can.  Pack  with  more  ice  and  salt.  Allow  to 
stand  an  hour  or  more,  to  ripen,  before  serving. 

To  repeat  the  menu:     Scalloped  Smoked  Fish  and  Eggs;  String  Beans; 
Watercress  and  Lettuce  Salad,  with  a  Nippy  Dressing;  Orange  Ice;  and  Vanilla 
Wafers . 

1  broadcast  the  recipe  for  Vanilla  Wafers  some  time  ago,   and  I  have 
already  received  a  large  number  of  letters  telling  how  good  the  Vanilla  Wafers 
are.     Of  course  they're  good.  All  of  the  Recipe  Lady's  concoctions  are  good. 

I  want  to  give  you  now,  her  recipe  for  Rhubarb  and  Strawberry  Jam.  Only  three 
ingredients,  for  Rhubarb  and  Strawberry  Jam: 

2  quarts  rhubarb,  cut  in  1-inch  pieces 
1  quart  strawberries,  and 

1-1/2  quarts  sugar 

Just  three  ingredients  for  Rhubarb  and  Strawberry  Jam:  (Repeat) 

Cover  the  rhubarb  with  a  portion  of  the  sugar.     Let  it  stand  for  an 
hour  or  so.     Crush  the  strawberries,  and  mix  them  with  the  remaining  sugar, 
then  combine  with  the  rhubarb.    Heat  over  a  low  flame,  until  the  sugar  has 
dissolved.     Increase  the  heat  and  cook  quickly,-  stirring  frequently  to  prevent 
burning.     Cook  for  about  30  minutes,  or  until  the  mass  is  fairly  thick.  Pour 
into  hot  sterilized  jars,  cover  with  paraffin,  seal,   and  store  in  a.  cool, 
dry  place .  " '       •  ■ 
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